HERICAKE sat lvss cherss than anr
olhar civilized pedple of whem I
have any knowiadge.
This ssusda [lke & swreplog stale-
ment, but facts beck 12 up. Look for
& Bssnew] 4t the matlom to which we eali
vureslves nerest of Kin.  Chesss with
bresd I8 ihe provertial fosd of the Britisd
Al sver Eng d yeu take
ehgens as & Emiier of couren Just ao much
aa yeu &0 botter.  BUIen, Chesbire, Glow-
seging, Cledlar—ihere Lo oo sad to the var-
wilea presspied to youl. and the “ﬂn‘
phlres Leas! of Uhelr eheanen as they might
umpi! n armi. The cass fs the
gevtiand and Walss. acd svwa In
t -hesss scpiles the plese af
Wherever you go cheess 8 LD imtpor-
n the Shtary

A

-hannel (o Haollasd and they
chisess for breakfasl, as U
ory met enewgh apperiunity for it
Wha oan

il
there w
at i

e

'3

& where any pumber cosld ™ eut
t come agsin” The pinsapple choese,

chesss ths chermss you Snd at
m and roarrwhens
* lard af canzle

e FOT emTaT L0e
. bl even (hefe Lhe
work man rely dpos cheres
dimiary. Theosawisthe
i Bwitseriand,
d checses Lhal never croes (he
remain deloipos memories (o the
the travelsr. Who falls (o recsl

porarn

palate

Navor geal's
canapees, o the ' petit

ard? Germany
nf cheassa not

Cheese Old as Hi

ah th

-
Hory.

& we mest cheesr, snd
s (rus 1o it after cem
. " * whith v like sur
ik or the English ocurds =ad

A

chatel, Erfe—wkich ere sarved with dessert
on siate commsions and whish in spite of
thelr forslgs memes are the product of
domentic fastories, but the eemmos or gar-
den varistes of Americas dairy chesse,
whizi sre informed by govTernmant ex-
parts, e far mors nutritious thas ap sgual
bulk of meat.

Hear ibe words af wisdom from mg au-
thoriasd rapart:

T A pount of eheess RAs mesriy the same
food valus as tws pousds of frest: beef or
any cther (resh mest. 1t s wanh as much
=8 & pound of kam and more
(please taks specinl note of this, you who
maks pore one of yoor chisd {lems of diet ),
s sgual (s twe pounds of eges and (hres
pounds of feh « The anly way taae-
count for the camparstively limited Se-
mand for chesse |3 on the basty of custem
and lesk of knowledge ™

lan’t this = melancholy reflesilon spon
the (ntsiligence s8d the up 1o dateness of
tbe Ameritan heuseheeper?

~ But mey family wan't sl chsees ™ pre-
tents ofe of you. 1 can aee the
losk as you say . You wani to keep up
with the p of 1he of
clper mailens, you are impressed by the
reciial of statistion and facts, you pride
yoursel! mn b in the var on matters of
dintetics, and you sre not ihe sart of bope-
keepar | bajlovs you s be if you donot long
for & chanoe te introduse & INtle variely
iate your Wil of fars. DBut yuor family
won 't satl cheese !

Americans Want Savery Dishes,

My dear ¢hild, how Bave You served Rt 10
them? Tear in mind that we are wll of v
ovetealers 0 (AT as meal is concerned. that

we rellsh savory snd well sensoned food,
that wa have the mest habit, and that te
drive It oul we must have something that
tizing #v weil 88 mutiritious. The
rontizenial Inbef-
1% & Lawop ot
e Amirican
such aubwti.

bustness man Wt
tute for meat @l ARy

L muasd make ar rocese ek
yeu sxpert to have It pogalar in

1 =an make lovely
3 proudly. And then
Hut it wlways dis-

the choed fa
agress with
1, may I sak?
aand wha baw
k& Welsh rab-
? Can you
tiing down dellherately
x Walsk rabhit
al hour of the
hollty for

CONCERNING-CHEF-SE

Feurth of July or offering iou coeam for
reakinst.

Boppose you were 1o ssrve & fas Juley

dateale with fried p and hot aof-
fes, and foliow it by a plece of appis pde at
13 o'clock at nighi—then go to bed withia
an hour or sa. Do you think you we
waks up the pext mornlng wilh an
turbed digmtion, & ciean moulh, and & thear
head? Isa't it mors likely that (here woulkd
te sbeut 53 much af & suggmiien of the
roslapcholy of the ' cold gray dawn of the
merning after ' s weuld fellew Walsh
rabbii And beer Laken under e clreom-
wianets :

The wouble lp not wilh the chetss but
with the time at which you take I, Maks
an appetising disk of cheses snd put it be-
tors pour family fer lunsheen of sugger,
when Lhare i3 gaing 1o be fime scd when
thars probably will be exercies 1o haln
the digestion ts take care of it wnd Tam
willing to wager somtthing that the alter
malh of @iseomfort will be Isching A
highly d form of nour
oannot be salen =8 you would feod that
puts mo straln upss the gestrie powens
unees yui belp them 1o take oare of I by
stimulating the blosd Lo A0 Na part e the
bustness of dlgrstion. If you have beem
emarvising befors the meal or (f you meve
about briskiy afterwards yon will pol be
senoyed by dyepepaia unless your stdpsah
I In bed candition to begin with, and, in
1hat cabn, tea and trast might Al o rou

L I

One Thing to Remember.

One thing oo must recnfiect. Theate had
for Ite principal coustiiuent capsin, which
consists of pltrégencus malter or protes
1z order to digest [his you must sffegt it by
riarch—carbo-yfdrates. That @ the phi-
losophy of serving Welsh rabbll on toses
and making crackers of bread as astoral
an sccompaniment of chesse as the shovsl
tn of tonge or the knife of the fork" We
taky 11 for granted that starehy prepars-
tlons of some sart shoull accompany
chesse, Just as we maks phpers the nuiural
dressing of §3 mMarchy & ‘Tompound e
macsront

Kerp these few things 8 mind and put
yoursel! to werk devising chesss alhes
T am urying "o belp you tn the good work
by giving rou some recipes Lhat may prove
masistancs 1o you. AN of them have
been proved and salem on my swn labls,
and I can commend them for thelr appetin-
g gualites, ss well o for their food val.
wet. They will make & pleasing and sn
ectmamical chings from masl 8t rvery
maesl of the day and will almost taks 1h
pimgs of that mew animal for which
houge keepars Toarn when Lbe lats winter
and enrly spring move ue S Weariness of
the Sletary we have follywed for momtia

CHEESE YONDU OR PUDDING (1L-—

butter and & cuplul of grated chesss Aa

dover and brown sad Gerve £ omed, a8 N
falls guickly afier iL mves the svwn.

CHEBSE FOXDU ) —inte 2

of pell white bresd crumia, a cAbleepoon-
ful of better, xid two cupfuls of grated
chuepe.  Cover and [t sook tegether until,
the chesss 18 melted When this stage i
reached whip In e well banten egus, cook,
until the miztere o creamy and begine to
thiches, peascn (o tpate with it apd o
Titthe red pepper of gaprics, and serve
Tt s good sateh either on crachers or on
tloamt
L

Webh Rabbit Withou! Beer.

A TEMPERANCE WELSH RABBIT —
Meit & tablespoonful of butter in s doubée
bl and put with it & gill of bt waier
aald & Malf pound of scft comess, elibar
graled of shaved Lot thems mell Logether,
Whes thay are well biended sascn with
& teypomlul of celery malt, & pisch sach
of &ry muMard and of red pepper, and beat
I two sggn whipped Hght Cook about
thres milhites longer, stirring all the time,
and 1Een add & teaspoonful of Worcester-
shire sauce. Berve At snce om tonst This
i & delicious rabbil will niver besome
rtngy. If you prefer tbe stringy waristy
=i sort (hat e eates by 1Be yard, s to
speak—omit the eggs This sams rabbit
may e made of 1he Sentemparance variety
by walsg bear or ale latend of water

BAKED WELSH RABRIT —Cut slices of
wialde bread of usiform thickoess aad trim
off the crust. Elics chesss Lhin and arrasge
ihe bread and the coresss in & bekedish tn
2 Thals luyere the cheess on the Loast.
the diah i packed with this pegr in
ta Al the disn i U brim_ sprinkiing
8 litle salt sver the tapm layer. Cover
ihe dish snd bake for (wenty minuies, un-
wnd brown. The tomtents will puff
b deliciounty jight 1 temder, na
s of sn appeilaing quality. If you

t can put mmlt and carvane pepper
wr, but &8 & rule ne more sali s
nended han is slready in the bread and (he
Rnds

GOLDEN BUCK —1'ut & tablagpaentul of
Butier apd three oupfuls of grajed or
Shaved chewe (n & irying pas and let s
beeome horeughly metied. When this
wiags ip resched pul tn a gill of bot water,

.~
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atir aetll you have the seesoth, thick eom-
pirand, seasss io t ith & ssltspeontul
sach of ealt and dry mesard, and sarve on

rounds of bultersd tsast Fave resdy &
poschel sgx for esch round of (sast end
put this on the chessa This shouid be

salem 8f omom or the chesse wiil besums
ntringy.

A varation on (his may e made by
Poasking the SEET 43 sonn 58 Lhe chests '8
teady sod sisring them ints the chesse
mixture. They shouid be tolerably weil
eookel 1f thiv is denes they will reguire
mere smit than i served |3 e Sral TaeBion
Alrected,

HARL

' IMPORTANT NOTICE
ECAUSE

of fhe encrmons
sumber of letlers sepd o the
department | masl owl ocon-
frthulors fo limet theis commumen-

{rvater apoce. Iy
respondents fo have o showing in the
Corner, and §f my reguest m this
respect & complied walh if will be
posn:ble fo print many maore ictiors

dltention is called fo the foct thof
Maron Harland eannol recesre muney
for palierns, cs she has no connection
w itk cny deparfment fAct sells them.

Marwon Harlond,

Tork sorrespend rnt
informed by L the
Mrs Kemper Harvey,

n New

thee e largest sial

oue of the oldest. is not such &
* & pugETSIon
& mind of & young or
ir books (he case i» regiatered

R 10 preve

Peper
Several other correspopdenis have wril

(v us of the oversight. 1 8o oot regret
pportunity of bringing 1he struggiing
tay school amd ihe book bungry young

tn the neighborbood sgals 1o Lthe
ne Heiping Hand. 1L s & most
w and deserves nll the suppert
2= give lo L

.-

Recipe for Pork Cake.

A meamnber ashed awbile age fore recide
k cake 1 am bappr to sontributs
t Bas heen vaed Sur forly yesrain

ark stats. Racolisctlng how good my
e cnkn Baed 1o be, T sent (o bt
any of the' recipe. The guerisi s
¢ waitsthe 1ot
A CAKE —One pound of fai pork,
ch wd Ao or put through the grinder.
Faar over it w pint of bolling watsr. Thin
add two oups of suger. ono eup of molusses.
woe (esapoonful of ground and thy
wame of clnpamon, Malf s ful of
Eralrd nulmal., ona ecan! abiespoentul of

laning spde. sne cupful of relsine, abé six

wnd ® half capfais of fowr, A REapEn™
1 wrisk the demr aus] had Lobd us If the porx

lbﬁd:&hmuﬂll.lﬂmrl::n

SOTRL in com -
Wa bave had
faih-

malasees
1 retipes for the

we gals some knowiedgs of the
n which the fmgredianis are io be
sded. In ofher resperia [t bemrs &
family resemblance 1o the farty
The likeness in
Faader

rong
wid New Yerker.
e tallaf that eur
the original

P

L

n Old Time Recipe.
AR ve. 2.l —An old iime

v poric without lesn
pour half & pint af ba
One pound of ralsine
Mix with & litle Sour after
brown sugRr, e
easpaoniul ‘of sala
twa

A

not & auperfiucus cunoe of Nesh then or far
years thersafter. If & child eats well
slerps woll. and sssimiistes kis food prop-
ariy ba o Bealthy, even though ks growth
is more i bots and lissuss than in sdiposs
matier. Ollve ol la & good ““skin fosd.”
Tou might massags bim with |t after ihe
mornlng bath, paring eaprelal sitention, in

shbing., (o the abdomen. The procesa may
# the growth of fleah and relaz the
It esnmot burt him.  When becan
and pull Elmsell 1o »

n
howels
refl over the floor
stzpding position the digestive syeiem will

probably adiust lteslf. Des't drug bim
without the adwies of & wise and conserva-
tive doctor. The kess medicine & baby takes
the belter for him and for Bis mather.
Don't create a disesse In order {0 cure cta.

. =
Cold Starch Recipe Wanied,

’ temspoontul af
cloves and the sme of Dulmeg.

=~ Put tn enourh fodr tn make 1t s thick
oal cahe hatter

“Mae V.2 W

A third formuls varies widely from the
original patlern

1 see that somsbedy asks [or & recips
for pork rake [ lake pleasurs in ssnding
mine. We think i Sne!

" PORK CAKE [No 3] —One pound of
freah perk chapped. over which peur halfa
of hallg water; one cup of molassen.
cups of sugnr, thres cEgs, one toa-
ul of soda. spioe and frult in lasis
va use n tesspoonful each of cinne-
apd clovea, one pound of ralsina =
d af currmnts and as many nuls as 1
think hest. [ ]

Taks 1w Pours In & si0w gyen
kerp a8 long =8 fruil cake
“Max F D L

When = child I was fond of what the
culored  ~ mammies ©  called ~ crackling
bresd” Bometimes they pot a handfu of
raleins In it and swostamed It sllghily
Usually 1t wus made of vornmeal, scadded
them mized with ~ crachlings "—L a. the
«rinp bite sirmined out of the lard &
It was ~ iried sut " over the fire. The hit
wars the reelduum of ecrape and chunks of
fal salf pork thrown inde Lhe pat with the
" leaf Iard”

This bread was, undoubledly. & poar and
distant reiative of our unctuous pork cake

L

Proper Weéight o.f'BdB,J

* My baky welghed vight pounds at birth.
Fa i» pow & pear ol and thin, welgh:
oniy about sighteen peunds. 1 sures him
and he st to be & haalthy child sxcept
that he o troubled with o-r.lulinu. He
bas six full grown jeeth and bs o good taby
Can you tell bow to make him fat? | bave
beard of Istiszing badire wpesn olive all
but 1 don’t know bhow much 18 glve ks

* Youws Moruza ~

Tou have fellen lote the mistaks rommon
with & majority of mothers—of dhinking
that a Bealthy bely fast be fat  Some
sre not bulll thet way"| Four bey wrighs
- wm&nmwmluhhm
One of the Boset of Jy sz healihy children

ns oommen

rpont

It wii

“In'tha Hand thers was not iong
ago & recipe for making ool etarch. Tt had
Im it borax. salt, blidog. asd turpantine. |
like 11 wery math, but ] bave Sorgotian the
portions and have lodt the recipe )
W be much obllged to you Uf rou would
repubiiab It

* And, If mot oo much vouble 1 should
elae Jlke to Bave the rules for elmnleg fur
with starch. Mas M B"

ND’S HELPING HAND

Are you sure that you saw the formula for
Bluleg in the Helping Hand? | cannot re-
rall It nor can 1 fnd iz sur Shes. Ifecms
crtunsts ahe will oblige sur
corregpundent 1f she wil] send || In 10 un

As to the method of cleantng whits fury
with starch, T think (hiv is what you went
ad it pucensafully Rve of six timen
RANK WHITE FURS—Beal ana
brush oot all the dust. Then soak the furs
with grala ajcchol Whils they arg st
dripping wet sift inte them all the barmcic
taleum they will hald. If you canpot get
thks talcwm mix four parts of powdered
starch with ene part of the best guality of
powilersd baraz. Um powder box wiih
& perforated top and drive the powder down
in the rouis of each halr. This done and the
Furs thickly scated. put Lhem away ina bax
with & clee top and do not open it lor thres
then ibe bux Into the opee alr
the powder that will come out
by furs into the alr. Beat and brush

gratly but AhAly, then grooth the furs ™

Inte shape. The grime will come away with
the powder

L
Chocolate Fudge Recipe.
“ May 1 add a recipe to those You bave
Kiven us for home mads candies? We
afien make it wod know i to be good

“CHOCOLATE FUDGE—One cup of
rugar; half & cupful of svesl milk; twe
bars of sweet chooslate. grated  Put over
the fire and boll unifl i1 deipe from the
sooan in & stremm like & halr. Mix in s
mapy English walnul meats cul into bite,
a8 you ghink best  Siir and bent until the
mizture In "mgary.’ Peur lois & Buliéred
piatter to rool ard rid lnto sysares

“Acd bave you mem for s wister reilsly
we llke?

* TOMATO REIIGH —Pui & quart of
eoaked tomatees inlo & babepan; sdd &
pint of cooked macaronl, and = fow gleces
of cresm cheese =itk & [iyle buiter. Salt
and peppec to taale: stir gp weil to mix sl
thy logredisnts apd bake thirty midoutes

“Mas A F. K"

A prnuine ImHas diab, if you wil sub-

wred Aftern minciel Lhen browp. 1Ll e
dalictsns lunehensn dlsh and & nice second
or third vegetakile a! dinser.

L

How to Make Musiord Pickles.

¥ Seme one sshed the ther Say for a
recipe for mustard pichles sad y oo releered
the inqulry fs ithe constituesey al large
Therefurs 1 feel at Uberty t= put in my
wee bt of beip I= (2o form of Lhe deslred
recipe

“MIFTARD PICELES —One cauliffow-
er eui up meall; one guart of Hitlks sllver
skinnred omigms, e wh: nne  gEAIT
of tiny plekive, purshased at store for 38
cemis per guart; ooe gquari of medlom
stzed coeumbers, pmeled and alioed abodt
nn inch thisk: ome quart of sliced green
: four gquarts of celd waler: one

siitsis Pa ar gratsd chwhrw
for the cteam sheess. Tou may wary the
dlsh by the canned ¢ L san-

the pudce with suger, pepper, salt,
ﬁuhﬁ Jubcs, and & grod spoonful of
=M in fleur. Lasty, sdd thres
ils of grated chessa Builer
the i phit In & layer of mararonl whick
Bollnd tepder; cover with the
iomkis semew. aid procesd o thin order
Entll all {he tngredients are casl up Strew
whoxte ¥n ibe top and bake, cev-
’

FAMILY MEALS FOR A WEEK

SUNDATY. LUNCHEG.
BRBAKFAST. Puitaselphin sermppie
Criapes Cursal sl credm. Bisfed pelatoss T
Fish ciien Fwwst potais scalley ia laft-eser), -
Grasdea's eScrirale Tears Thiz Yweed spd butter.
Caffea wad tés Giager mEape A5d Assrims cheme. .
LUNCHBON T i
Tomaty soup 18 upe . DX
Daked pors and beatrr —ap n ety 4
Braakfas: sharicaks (heais) Chichan podding m beft-over).
Foiaio galad Crmc s a5d c2esma Reew crmgasiten La lef)-ower).
Lac=co jully b brpad essd ey paddlag I
Coses. coflen.
D ER -
Mulnguiswnry svap WEDNEADAY.
o chicken. BREARP.ST. X
feziisd ries Dasped " caresl aad
o o Bainmen rrayusdles
Asple tampiags wiih bert muss Cmn Dad
.:" # Tus a3 e2Cne
Lges-ta 2 : Mamaing of chickin pwiding ”
PREAKFANT. Brwed m'
Taket sppla Dried rosk aed rresm, Crashers and chpass e
Fried mrash. “Tenss Craam puiy.
Tes ad oo Tes
LAUNCHRON. st
Buknd Welsh ribbit: Mrcarmi sy with Pursesss cheme
 cmrvitbitns o i | Beumee il iee recive In elning Haed )
Tasterde: s pelmie Malad "”‘ pribey mm
Oraham crechers asd sheeee Bowat lomslves
Cream chuesy 8 marmalte Ousaed spricsts a8 cvam,
.- Coskine. !
Wk coffes. " Pl
I, o ey

lerials are s be put

DN

and black coffes. e retipe o
Meipieg Hand )
. ¥

FRIDAY.

Esmturger saak eliowd asd wammed o eT9rT
_ i Saft-ever)
Potate cales (4 Mft-over

Iﬁm Larisce mled

aml rhess
ks, slioed S

T
DINNE.
en

pint of salf; four pegpers, iWe grea ebd
two red  Let stand twesty-four howra

Heat the whois o brine and drain.

~ DREBSING —(nes rup of Sour; stz ta-

powdersd ; ane tadie-
spoenful, turmert: powder; eoough oaid
vigagar to make o pagie; one cup of
wuger; saough’ vinegar to make LD qusTts.
Baoil and stir satfl 1t (sickens. Be careful
that it does not scorch Put pegpers
ikrough ment chopper and add ta thae
dryswing. Then add pickies Hesi and
can Mea & W.N"

I sald truly that | 414 not Esow what
“mustard pickies = messs. 1 esrialniy
had no soqusintancs with them in the
form you give. We thaak you for mitl-
saling our ignormnce. If thers are yel
other forma of the condiment. will the
ewners of the formubss favor ual

L

L ]
Recipe for Spusage Roll,

- Kipdly tell me what suusspe coll a7 1
thought thery wea bui one wey of cscklag

ary soleciem, hemides bas

rafe pork m e
tng nEEholsesme

GRIDDLY CAKER —Into a tablerpoonfu
of bulter rub & tablapoeanful of powdersd
sugnr, add & pizt of mik asd 1wo agye
beaten very Hght. Indn » pint of Sour etia
& tearpounfy! of baking powder me 38
salt and” =T all gt ber LR B
Add this preparsd Bour gradually io ibe
egy snd milk mizturs, beat ol there are
me jumps in the batier. Lhen pous Upes &
heated gruldis Jowt eapush of the baiter 19
make cakes of the dasited sice  Take cars
siwnye & miving grifdle cabee not i gre
1z miter too silff

HICKORY NUT CAKER (0r request of
Mrs. O b-Into & pound of prwdersd sugar
wurk 8 cuptul of boster. add s cupiul of celid
water, four agws Deaten Hght, & dash of
mace, axd three cupfulm of Pour, weil sfied
with two tesspoonbule of baking powder.
Laat of il stir in two cupfuls of Rickory
et meats cut up and el Eredged with
four. Bake insloaftin

ASPAMAGUS A LA VIKAIGHRETTE vy
request of Mim D )—Bali s bunch of aspars-
gus in (e usual way in selted wiler after
cutting sway the wughem part of the
wialks When tsnder druin. and, witils bot,
eorver with a good French dresstng made by
benting topetber che pertion of ViDeger te
thres paris ol and nddiog il and MpRer
o teste.  Turn (he ssperagus over and over
10 this dreeming Thet sech sals may becoma
coated. Bet en the lop untll thoroughly
chilied bafors serving

GRAMAM BREAD /ndaess of 1. M B
—ne pint of snar milk. two-thinds of & cup
of molasse one Iesspocaful of wely 8-
eclved i a Hitle Wil water Ons leaspoon-
o) of salt. sne tup of while dour. (%0 cuge

of Bour, ooe Pl of Seking
powder., Mix weil and tnke for an Roor.
* =

i
i

of & gusrt of wairr 1o every §ve pounds of
srages, boll entll pulp asd ski=p are thor-
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